150	jams
in a platinum dish and the residue dried at 100 -105° to constant weight,
The extract may also be determined indirectly with sufficient accuracy
by determining the specific gravity of the solution and deducing the per-
centage of dissolved matter (calculated as saccharose) by means of tables
(e.g. that used for calculating the extract of wines : see later) or by means
of a saccharometer.
The dry extract, less the sugars (saccharose plus reducing sugars) gives
the njn-saccharine extractives (dextrin, etc.).
 4.	Water.—This may be determined either directly as in dense juices
and syrups (p. 130) or indirectly by subtracting from 100 the percentages
of insoluble matters and extract.
 5.	Ash.—From 5 to 10 grams are dried in a platinum dish, and the
residue cautiously charred over a flame and incinerated in a muffle at a
dull red heat.
If the ash is large in amount, it may be tested qualitatively for the
detection of rrineral substances present (barium sulphate, gypsum, chalk,
sand, etc.) and of heavy metals.
 6.	Injurious Metals.—These may be derived either from the vessels
in which the products are prepared or stored or from mineral colours added ;
to some extent they may be detected in the ash.    For a more complete
investigation, especially of rnetals which may be eliminated during the
incineration as volatile compounds, use is made of one of the known methods
for the destruction of organic substances, e.g., treatment with hydrochloric
acid and potassium chlorate, the residue being examined by the ordinary
methods of qualitative analysis.	^
 7.	Acidity.—If volatile acids are not present, this determination is
made on the solution obtained as in 2  (above), a known volume being
titrated with N/io-alkali in presence of phenolphthalein and the result
expressed in c.c. of N-alkali per 100 grams of substance.
In presence of appreciable amounts of volatile acids, a separate weighed
portion of the substance is mixed with cold water to a definite volume and
an aliquot part of the liquid decanted or, if necessary, filtered through glass
wool, and titrated as above [total acidity). The fixed acidity is determined
by evaporating almost to dryness on a water-bath a known volume of the
solution obtained as in 2 (above), the residue being taken up in water and
titrated as before; volatile acidity =• total acidity minus fixed acidity.
 8.	Extraneous   Organic   Colouring   Matters.—Tests   are   made
especially for artificial organic colouring matters by the methods indicated
for liqueurs and wines (q.v.).
 9.	Antiseptics.—These—particularly sulphurous, boric and salicylic
acids and formaldehyde—are tested for as in wine and beer (q.v.).

 10.	Artificial Sweetening Agents.—As in liqueurs (q.v.).
 11.	Detection   and   Determination   of  Dextrin.—Dextrin  occurs
especially in products containing commercial glucose and its presence is
demonstrated by the high dextro-rotation (see Crystallised Fruit, Deter-
mination of the Sugars, c).   To determine it, 100 c.c. of the inverted solu-
tion, prepared as for the determination of the sugars (see r), are treated
as indicated on p. 142 (section 4) to transform the dextria into glucose,

